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to-earth culinary star 


Poor man’s pudding 

Fay Hatfield of Wilmington asked for 
a fluffy rice pudding recipe. Marguerite 
Smith of Kennett Square, Pa., was re- 
minded of this recipe, which her mother 
made when she ran a tourist home for 
27 years in Cecilton, Md. 


until thick, then remove from heat. 
Fold in the beaten egg whites and the 
vanilla. Cool before serving. 


Oyster cracker snacks 


This recipe came from the beach by 
way of Agnes Scott, a longtime friend of 
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